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Improvements in Apparatus Sor Manufacturing Pastries and 

Confectionery. 



Aeibeut Kbkmmling, a German 
Citizen, of Hainersleben bei Oschersleben, 
(xerzuany, do hereby declare the nature of 
t*us invention and in what manner the 
5 same is to be performed, to be particu- 
larly described and ascertained in and by 
tue following statement : — ■ 

The invention relates to an apparatus 
for manufacturing pieces of pastry and 
10 confectionery on expressing machines, 
wherein the mass is expressed and 
deposited linearly. 

Machines have been proposed for form- 
ing articles of confectionery having 
15 nexible nozzles provided with valves 
whereby the supply of the material to the 
nozzle could be cut off. Biscuit mating 
machines have also been provided with 
immovable nozzles and laterally recipro- 
cating die plates beneath the nozzles, 
while covering machines for rigid articles 
of confectionery have been provided with 
a horizontally moving belt beneath a fixed 
nozzle which supplied the covering 
23 material. ° 
The main feature of the invention is 
characterised by continuously open 
nozzles connected to the expressing cham- 
ber by intermediate members, and charac- 
30 terised further by mechanical, periodic- 
ally moved means for producing move- 
ments of the nozzles relatively to the out- 
let openings of the expressing chamber 
and relatively to the support situated 
35 below the nozzles, so that owing to the 
movement of the nozzles, completely closed 
articles of pastry, such as rings or the 
like, may be produced during the expres- 
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sin^. 
The 



word " dressing " as hereinafter 
employed means a process in which masses 
of dough or the like are formed into lines 
by means of extrusion nozzles, the confec- 
tionery articles or the like being made 
45 wholly or for the greater part from the 
said lines. This is contrary to the decorat- 
ing, garnishing or ornamenting of articles, 
: in which the finished article is improved 
and ornamented by the application of a 
50 mixture: 

Several constructional examples of the 
apparatus are shown in the accompanying 
drawings, wherein : 



Figure 1 shows an ordinary box press 
with dressing nozzles. 

Figure 2 is a view of the bottom plate 
carrying the expressing openings and 
having means for controlling the dressing 
nozzles. ° 

Figure 3 shows tubes of another kind 
with nozzles and connected to openings in 
the bottom plate, and the device for rais- 
ing and lowering the dressing nozzles. 

Figure 4 is a section on an enlarged 
scale through a dressing tube. 

Figure 5 shows a special construction 
of a cam disc. 

Figure 1 shows an ordinary box press 1 
with an expressing plunger 2, which is 
adapted to be actuated by a ratchet gear 3. 
In the bottom of the box press there are 
provided openings 4 to which are con- 
nected the movable intermediate member* 
5, for example, tubes which open into 
dressing nozzles 6. It is essential for the 
invention that the dressing nozzles remain 
continuously open. 

The nozzles 6 in the example shown axe 
mounted with their lower ends in a plate 
( , the sides of which are provided with a 
projection S wherein are machined slots 
y and 10. 

A connecting rod 12 engages in the slob 
9 by means of a pin 11, the other end of 
which connecting rod engages by means 
of a pin 13 the slot 14 of one arm of a 
bell crank 15. The bell crank 15 carries 
on its shorter arm a roller 16 engaging 
the lower cam track constructed in the 
torra of a groove 17 in a cam disc 18 

Une end of a connecting rod 20 is slid- 
able by means of a pin 19 in the slot 10 
of the projection 8, the other end of which 
rod is connected by means of a pin 21 to 
the slot 22 of a double armed lever 23 
ai ^korter end, the lever 23 carries a 
roller 24, which engages the upper groove 
2o of the cam disc 18. 

Both levers namely the bell crank 15 
and the double armed lever 23 are rotat- 
able on a pi U 26, which is secured at its 
lower end to a casing 28. In the casing 
is mounted a vertical driving shaft 29 
carrying at its lower end a bevel wheel 30 
which meshes with a bevel wheel 32 fast 105 
on the shaft 31. The shaft 31 is- driven 
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by a chain and sprocket gear or in any 
oilier convenient way. 

The shaft 2\) ca its upper end carries 
an exchangeable cam disc 18 which, as 
5 previously mentioned, actuates by means 
of its grooves 17 and 25 the rollers 16 and 
~4 as well as the bell crank lever 15 and 
tue double armed lever 23. The levers 
1-3 and 23 will now execute special rnove- 

£o meuib according* to the shape of the 
grooves in the cam disc 18. The lever 2-3, 
uy means of the connecting rod 20, moves 
the plate 7 in the longitudinal direction of 
the machine, while the bell crank 15 by 

15 means of - the connecting rod 12, moves the 
plate 7 at right angles to the longitudinal 
direction of the machine. Both move- 
ments combined produce each revolution 
of the cam the desired shape of the piece 

20 of pastry or other material to he manu- 
factured. 

By adjusting the connecting rod 20 in 
the slots 22 and 10, the amplitude of 
longitudinal movement of the plate 7 may 
25 be adjusted to any desired amount. By 
shifting the connecting rod 12 in the slots 
0 and 14, the amplitude of the transverse 
. movement of- the plate is likewise adjust- 
able as desired. Hence, it is possible to 
regulate the movements of the plate 7 in 
any way whatsoever. For example, the 
transverse movement may be adjusted to 
be small, " while the longitudinal move- 
ment is adjusted to be large. Conversely. 
35 however, the transverse movement may 
also be made large and the longitudinal 
movement small. Also, both movements 
may be made small or large and likewise 
also all intermediate values may be 
40 adjusted. 

The cam tracks, which serve to control 
the movement, instead of being on one 
jingle cam disc IS, as in the examples 
chosen, may also be provided each on one 
45 of a plurality of cam discs. Preferably, 
the cam discs carrying the cam tracks are 
exchangeable to periuit pieces of material 
of different shapes to be manufactured in. 
rapid succession. 
50 In order to permit regulation of the size 
of the pieces of material produced, the 
members controlling the driving device 
are adjustable. This may be accom- 
plished in the example shown by shifting 
55 the rods 12, 20 in the slot guides 9, 10, 14 
and 22. 

In order to impart extra thickness to 
the front or reaf end of the material 
extruded, the cam disc 18 is preferably 
«n turned forwardly or backwardly on the 
• driving shaft 18,. thus altering the expres- 
sing times in 'relation to the dressing 
times. If, however, the cam tracks 17, 
25, are rotated relatively to one another, a. 
05 fundamental alteration is effected in the 
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shape of the pieces of extruded material. 
Thus, it is possible to alter the shapes and 
contours of the work-pieces as desired. 

In order to detach the dressing nozzles 
6 from the dressed pieces of material at 
the end of the dressing operation, the 
machine is so designed that the dressing 
nozzles and the support (baking sheet, con- 
veyor belt or the like) are able to execute 
a relative movement in a substantially 
vertical direction, which preferably takes 
place more or less abruptly. This may be 
attained by means of a cam <rear which 
raises or lowers either the dressing nozzles 
or the extrusion device with the nozzles. 
In the example illustrated in Figure 3 
there is shown such a means of control 
which raises the dressing nozzles them- 
selves. In this , example, the tubes are so 
constructed that they nuvy be given any 
movement in the . vertical direction. ^ It 
is thus possible, according to the design 
of the cam tracks, to execute dressing 
movements in a vertical direction and to 
detach the nozzles from tit work-pieces at 
the- end of the dressing movements. 

The device comprises a cam disc 33, on 
which is guided a roller 34 mounted on 
tiie lower end of a rod 35. The upper end 
of the rod 35 engages a lever 36 which is 
pivoted at one end while its other end 
moves the dressing nozzle 6. 

Figure 1 shows a cam g^ar which raises 
and lowers the support 27. For the sake 
of simplicity, only the cams 37 are shown, 100 
the other parts of this device having been 
omitted. A similar constriction may also 
be employed for raising and lowering the 
extrusion' device with the nozzles. In the 
constructional example shown in Figure 105 
1, the cams 37 are so designed as to cause 
dressing nozzles and support to approach 
one another or move away from one 
another in a substantially vertical direc- 
tion and in a predetermined sequence also no 
during the dressing movement, whereby 
thickened portions or upwardly directed 
corrugations are produced on the dressed 
pieces of material themselvs. 

As regards the action of the apparatus, 
it is immaterial whether the . dressing 
nozzles G execute the one part and the sup- 
port 27 executes the other part of the 
vertical and horizontal movements or 
whether the dressing nozzles execute both 120 
parts of the movements. If a conveyer 
belt is used as a support, either the entire 
conveyor belt or merely that portion of 
the conveyor belt which is situated below 
the dressing nozzles, may be moved up and 125 
down in order to dress the pieces of 
material and detach them from the 
nozzles. 

In order that all the dressing parts of a 
plate shall execute the same movement, a 13ft 
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known parallel guiding arrangement is 
provided. Levers 38 (Figure 2) are pivot- 
ally connected ut their outer ends to the 
box 1 by links oSa and at their centres by 
5 supports 38 L attached to the nozzle plate 
7, tne levers 38 being pivotal'ly connected 
at their inner ends by a link 3Sc. The 
object of these levers is to guide the 
nozzle plate accurately and always in the 
10 same direction and if they were not pro- 
vided a parallel guiding would be impos- 
sible, the nozzle plate becoming wedged so 



that the confectionery articles to be made 
would have different shapes. Owing to 
15 the parallel guiding, however, each 
nozzle describes always the same path. In- 
stead of the levers 38, however, other 
known means may bs provided for the 
same purpose. 
20 figure 4 shows an intermediate mem- 
ber 5 on an enlarged scale. The inter- 
mediate members 5 (in the example, tubes) 
are attached in the openings 4 in the 
bottom plate and terminate downwardly 
25 mouthpieces fixed to the plate 7. The 
nozzles 6 are then screwed for ready inter- 
changeability to the said mouthpieces. 

Figure 5 shows a particular design of 
the cam disc 54 for driving the ratchet 
3Q gear 3 in Figure 1. Due to the design of 
the cam disc, the expressing of the 
material does not take place in one con- 
tinuous operation bi.t intermittently, thus 
producing streams of extruded material 
35 of straight or curved form and o! vary- 
ing thickness. 

The apparatus according to the inven- 
tion is not restricted to the constructional 
examples. For example, the dressing 
40 movement in the horizontal plane may be 
composed of two resultant movements in 
such a way for example that the dressing 
nozzles move only transversely of the 
machine, the sxvpport executing the move- 
45 ment in the longitudinal direction of the 
machine that is required for the shape, or 
vice versa. 

Having now particularly described and 
ascertained the nature of my said inven- 
50 tioa and in what manner the same is to 
be m performed, I aeclare that what I 
claim is : — 

1. An apparatus for manufacturing 
pieces of pastry or confectionery cq expres- 
55 sing machines, wherein the mass is 
expressed and deposited in lines, charac- 
terised by continuously open nozzles (such, 
as 6), which are connected to the expres- 
sing chamber by intermediate members 
€0 (such as 5) and further characterised by 
mechanical periodically moved means for 
producing movements of the nozzles (such 
as 6) relatively to the outlet openings of 
the expressing chamber (such as 4) and 
05 relatively to the sxcpport (such as 27) situ- 



ated below the nozzles, so that owing to 
the movement of the nozzles, completely 
closed articles of pastry, such as rings or 
the like, may be produced during the 
expressing. ' 

2. An apparatus as claimed in claim 1, 
characterised in that members which are 
movable in themselves, for example tubes, 
flexible pipes or the like, serve as inter- 
mediate members between the nozzles and 75 
the expressing chamber. 

3. An apparatus as claimed in claim 
1, characterised in that the nozzles (such, 
as 6) and the support (such as 27) (plate, 
baking sheet, conveyor belt or the like) 30 
execute relative movement with respect to 
one another in the horizontal direction, so 
that owing to the movement of the nozzles, 
completely closed articles of pastry, such 

as rings or the like, may be produced dur- 35 
ing the expressing. 

4. An apparatus as claimed in claim 1, 
characterised in that the nozzles (such as 
6) and the support (such as 27) (plate, 
baking sheet, belt or the like) execute in 99 
a vertical direction a relative movement 
with respect to one another at the begin- 
ning and end of, and also if necessary dur- 
ing, the dressing process. 

5. An apparatus as claimed in claim 1, Q ~ 
characterised in that the nozzles (such as 

6) and the support (such as 27) (plate, 
baking sheet, belt or the like) execute 
relative movements in the horizontal direc- 
tion with respect to one another, and in iqq. 
addition, at the beginning and end of, as 
well as if necessary also during, the dress- 
ing process execute relative movements 
with respect to one another in the vertical 
direction. 

6. An apparatus as claimed in Claims 1 
to 6, characterised in that means are pro- 
vided to interrupt expressing at predeter- 
mined intervaiis of time. 

7. An apparatus as claimed in Claims hq 
1 to 6, characterised in that the members 
controlling during the dressing process the 
open dressing nozzles (such, as 6) or the 
support (such as 27) (baking sheet, convey- 
ing belt or the like) are adjustable -hk 
(Figure 2). 

8. An apparatus as claimed in Claims 1 
to 7, characterised in that at least two 
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cams (such as 17, 25) serve for driving the 
controlling members (such as 15, 23), the 
individual movements of which cams pro- 
vide the resultant movement of the dress- 
ing nozzles or of the support. 

9. An apparatus as claimed in Claims I 
to 8, characterised in that the cams (such J55 
as 17, 25) are arranged on exchangeable 
discs (such as 18). 

10. An apparatus as claimed in Claims 
1 to 9, characterised in that the cams are 
arranged on a single disc (such as 18). 130 
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11. An apparatus as claimed in Claims 
1 to 10 characterised in that the disc (such 
as 18) carrying the cams is adjustable on 
the driving shaft (such as 29) in order to 

5 vary the expressing period in relation to 
the dressing period. . . 

12. An apparatus as claimed m Claims 
1 to 11, characterised in that the_ indi- 
vidual cam tracks (suck as 17, 25) are 

*t0 adjustable relatively to one another. 

13. An apparatus as claimed in Claims 
1 to 12, characterised in that the move- 
ments of the cam disc of the - driving 
device for the dressing nozzles or for the 

4K support are transmitted* by means ot 
adjustable levers (such as lo, 23) so that 
the amplitude o£ the dressing movements 
mar he adp.rtod to th" si?:* °nd r 1 or 
the desired pieces of extruded material. 



14 An apparatus as claimed in Claim 
13, characterised in that two indepen- 
dently adjustable levers (such as lo, 
are provided, each of which is influenced 
by a cam surface (such as 17, 2o) or the 
driving device and brings about the trans- 
verse and longitudinal movement of the 
dressing nozzles or of the support (baking 
sheet, conveyor belt or the like). 

15. Apparatus for manufacturing 
pastries and confections substantially as 
described or substantially as shown in the 
accompanj-ing drawings. 

Dated this 16th day of March 1931. 
ARIBERT EREHMLI5TG, 
Per: Boult, Wade & Tennant, 
111/112, Hatton Garden, London, E.C. 1, 
Chartered Patent Agents. 
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